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milk during fermentation. Work done at the Iowa State Agri-
cultural Experiment Station and elsewhere has shown that Strep-
tococcus citrovorus and Streptococcus paracitrovorus are of im-
portance in butter cultures.1"" These organisms do not only pro-
duce lactic acid but act also upon some of the milk constituents,
especially citric acid, to form a small amount of biacetyl and
related compounds. Biacetyl has a very pronounced odor and as
little at- 0.0002^ of it is sufficient to give butter its characteristic
aroma. In some localities the consumers prefer a mild-flavored
butter made from sweet cream, in which case a starter is not
used during its manufacture.
Starters fulfill a number of functions in the preparation of
fermented milks and in the manufacture of some varieties of
cheese. The acidity they produce helps rennet to coagulate the
milk in cheesemaking. Cultures that contain Streptococcus thermo-
philus and other special types of bacteria are used in the manu-
facture of Swiss and other kinds of cheese. The flavor and tex-
ture of a cheese depend to a large extent upon the activity of
the organisms introduced by the starter.
Fermented Milks
Fermented milks were used by the people of Eastern Europe
and Asia Minor long before the discovery of bacteria. The basis
of a fermented milk is a lactic acid fermentation but special types
of bacteria and yeasts produce the typical characteristics of the
fermented milks used in various parts of the world. There are two
principle kinds of fermented milk: the acid type such as acidolphi-
lus milk and the kefir type, in which a combined acid and gassy
fermentation takes place. In the latter case a mild alcoholic
fermentation also occurs.
It has been demonstrated that an acid milk is somewhat more
easily digested than ordinary milk. It makes little difference
whether the acidity is the result of bacterial activity' or whether
an acid is added artificially, as in the preparation of some infant
foods. Fermented milks have been used for their possible thera-
peutic value in cases of stomach and intestinal disorders, a use
based upon the assumption that the acid-fermenting bacteria and
the lactose in the milk are able to create conditions in the in-
testinal tract which are unfavorable to the growth of putre-